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Employee lliness Log

State food requirements for food emplovee health:

Exclude food employees who are ill with vomiting or diarrhea from working in the establishment.
2. Complete this log when employees have vomiting or diarrhea.

3. Restrict food employees who are ill with Salmonella, Shigella, E. coli O157:H7 from working with food,
clean equipment, utensils, linens, or single-use items until the Public Health Department has evaluated the
potential for foodborne disease transmission.

4. Call your local health department if an employee is diagnosed with:
*  Salmonella *  Shigella
* E. coli ¢ Hepatitis A

5. Call your local health department if a customer complains of diarrhea or vomiting; or being infected with
Salmonella, Shigella, E. coli, or Hepatitis A.

Date
Return to
Work

Diarrhea or
Vomiting?

Employee Name Symptoms/Iilness
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DAILY LOG

Week Ending:

WMonday Tuesday Wednesday Thursday Frida Saturday Sunday
Food Checked: (rs..um temp) (record temp) (record temp) (record temp) (record lemp) (record temp) (record (ernp)
hot welll &

51 %. ﬂ

Yomsouator e s

EERERENHENEE




o HakE RS
IR B R

HRWHR?

FOOD SUPPLIER RECEIPTS
(6 MONTHS)
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Power Outage Log

Discard all food that has been below 140 F or
41 F more than 4 hrs
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Be Red Cross Ready

| First Aid Kit

Police, Fire, Suspicious Ac tivity

Health Inspector

» Utility

Cold Storage Supplier
Property Insurer i, oo
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